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HOMEMAKERS'  CHAT  Tuesday,  December  19,  1939 

(For  Broadcast  Use  Only) 

Subject:     "QUESTIONS  AND  ANSWERS. 11     Information  from  the  Bureau  of  Home  Economics, 
United  States  Department  of  Agriculture. 

— ooOoo — 

More  cooking  questions  have  been  coming  in  all  this  week.     Housewives  want  to 
be  sure  to  have  holiday  meals  just  right.     They  want  the  answers  to  their  cooking 
problems  before  Christmas  company  arrives.     All  right.     Here  are  the  questions 
followed  by  answers  from  foods  specialists  of  the  Bureau  of  Home  Economics. 

The  first  question  comes  from  a  housewife  who  is  worried  about  the  color  of 
her  biscuits.     She  asks:     "Why  do  my  soda  biscuits  turn  yellow  in  baking?" 

Probably  too  much  soda  is  the  cause  of  the  yellow  color  in  your  biscuits. 
Perhaps  you  have  noticed  also  that  the  biscuits  have  a  rather  unpleasant  "soda 
taste".     The  right  amount  of  baking  soda  in  biscuits  is  only  a  half  teaspoon  to 
each  cup  of  fully  soured  milk.     Better  use  too  little  soda  than  too  much.     Too  much 
soda  not  only  gives  yellow  color  and  unpleasant  flavor  to  biscuits,  but  it  also 
yellows  gingerbread  and  changes  the  flavor.     Too  much  soda  in  sour-milk  chocolate 
cakes  gives  a  reddish  color. 

Now  for  the  second  question.     The  problem  here  is  not  biscuits  but  pie  crust. 
Another  questioner  wants  to  know:     "Why  is  my  pie  dough  sticky  and  why  does  it  bake 
into  a  tough  crust?" 

Too  much  water  is  the  answer.     The  difference-  between  good  and  poor  pastry 
often  depends  on  how  much  water  you  use.     If  you  add  too  much  water,  then  you  have 
to  handle  the  dough  a  good  deal  to  get  it  in  shape  to  roll  out.     Handling  the  dough 
develops  the  gluten  in  the  flour,  just  as  kneading  does.     Developing  the  gluten 
makes  a  sticky  dough  and  a  tough  baked  crust.    Add  just  enough  water  to  hold  the 
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[dough  together.    And  add  that  water  in  the  right  way.     Sprinkle  the  water  over  the 
flour-and-f at  mixture  a  little  at  a  tine.     Combine  each  dampened  part  into  a  dough. 
Then  sprinkle  on  a  little  more  water  until  the  particles  hold  together  in  a  stiff 
dough.     Dough  enough  for  one  pie  only  about  2  and  a  half  tablespoons  of  water.  A 
good  recipe  for  tender  crisp  pie  crust  is:     a  cup  and  a  half  of  sifted  all-purpose 
flour;  one  teaspoon  of  salt;  5  or  6  tablespoons  of  fat;  and  only  about  2  and  a  half 
'tablespoons  of  water. 

Now  the  third  question  is  about  candy:     "In  making  chocolate  fudge  why  does 
the  milk  separate  or  curdle?" 

Perhaps  you  don't  realize  that  chocolate  contains  some  acid.     And  when  you 
leat  this  acid  and  milk  together,  the  milk  curdles  naturally.     But  this  curdling 
Loes  no  harm.     The  fudge  will  be  good  just  the  same. 

Here's  an  inquiry  about  stuffing  the  Christmas  turkey  —  or  chicken,  duck, 
ir  goose,  whichever  it  happens  to  be:  "Please  tell  me  whether  stuffing  should  be 
lot  or  cold  when  it  goes  into  the  bird." 

If  you  are  going  to  cook  the  bird  at  once,  put  the  stuffing  in  hot.     But  if 
u  are  getting  the  bird  ready  the  day  before,  as  many  good  cooks  do,  have  the 
buffing  cold  when  it  goes  into  the  bird.     And  keep  the  bird  well-chilled.  Over- 
ight  the  flesh  of  the  bird  will  absorb  some  of  the  seasoning  from  the  stuffing,  so 
t  will  have  that  fine  blend  of  savory,  marjoram,  thyme  and  sage  along  with  celery, 
arsley  and  onion. 

Here's  another  stuffing  question.    A  young  housewife  writes:     "Most  of  the 
puffing  in  my  Thanksgiving  turkey  fell  out  when  I  turned  the  bird  over  during 
asting.     What's  the  secret  of  holding  in  the  stuffing?    Do  you  sew  up  the  openings 
skewer  them  together?" 

You  can  do  either  or  both.     Cr  better  still,  after  you  have  piled  the 
ffing  in  lightly,  you  can  slip  the  heel  of  a  loaf  of  bread  into  the  opening. 
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Then  pull  the  legs  down  over  the  opening  and  under  the  band  of  skin  near  the  tail, 
if  ,your  bird  has  been  trussed  that  way .     If  not,   take  a  large  needle,  thread  it 
with  soft  white  string  and  take  a  few  stitches  back  and  forth  to  help  hold  the 
legs  in  place.     Or  just  tie  the  legs  close  to  the  body. 

I  Now  to  hold  in  the  stuffing  at  the  smaller  opening  at  the  neck,  simply  fold 

the  loose  skin  toward  the  back  and  fasten  it  with  a  skewer  or  a  few  stitches. 

By  the  way,  if  you  want  the  new  leaflet  on  cooking  poultry,   send  a  card  to 
the  United  States  Department  of  Agriculture,  Washington,  D.  C.,  for  it. 

Tha.t's  all  the  questions  for  today.    Next  Tuesday  will  brin,;  more. 
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